CLTCHEN

VINTAGE

Fresh
Popcorn

$7

Truffle
or

Rosemary &
Sea Salt

Charcuterie
& Cheese
Plate
$36

Meats

Speck
Prosciutto
Bresaola

Cheeses
Fontina

Aged Gouda
Brie

House
Made
Desserts
$12

Ricotta
Kisses

Double
Chocolate-
Walnut
Brownie

Apple-
Cinnamon
Spring roll

Pecan Pie

Sorbet:
Coconut
Chocolate
Prickly Pear

Roasted Beet-Carrot-Ginger Vegan Soup

Crostini, Truffle-Honey Ricotta, Tomato-Olive Confit
Duck Dumplings, Cranberry-Apple Purée

House Made Ravioli, Ricotta-Fontina-Sundried Tomato
Cauliflower Fritters, Roasted Beet Aioli

Truffle Mac & Cheese, Seasoned Breadcrumbs

P.E.l. Mussels, CHOICE OF:
Coconut-Curry OR Spicy Prosciutto OR Roasted Garlic, White Wine

Salmon Tartare, Quinoa, Cucumber, Avocado, Ginger, Wasabi, Soy
Tuna Tartare, Wonton Crisp, Avocado Mousse, Spicy Soy Vinaigrette
Grass-Fed Beef Sliders, Caramelized Onions, Piave Vecchio, Chipotle Mayo

Veggie Sliders, Chickpea, Quinoa, Rice, Mushroom, Corn,
Red Pepper, Avocado Mousse, Lemon QOil Cole Slaw

Crispy Chicken Sliders, Fontina, Marinara, Basil-Pesto, Romaine Lettuce
Crispy Artichokes, Cucumber, Tomato, Red Onion, Feta, Tzatziki
Salads (add Chicken $10; Salmon S$12; Shrimp S14; Steak 518)

Spinach Salad, Grapefruit, Feta Cheese, Almonds,
Crispy Shallots, Lemon-Mustard Vinaigrette

Roasted Beet, Goat Cheese, Mixed Greens,
Candied Nuts, Balsamic Glaze

Arugula, Fennel, Granny Smith Apple, Almonds, Bleu Cheese,
Blood Orange Vinaigrette

Romaine Heart, Roasted Corn, Roasted Pepper, Avocado,
Fried Shallots, Parmesan, Creamy Caesar

Baby Kale, Butternut Squash, Feta, Pumpkin Seeds,
Crispy Root Vegetables, Passionfruit Vinaigrette

Fish
House Made Fettuccini, Salmon, Shrimp, Sundried Tomatoes,
Walnut-Basil-Pesto

Crispy Skin Branzino, Cauliflower Rice, Corn,
Asparagus, Carrot-Red Pepper Coulis

Pan-Seared Salmon, Forbidden Black Thai Rice, Sautéed Kale,
Coconut-Mustard

Wasabi-Pea Crusted Tuna, Sticky Rice, Bok Choy,
Shiitake Mushroom, Ginger-Ponzu

Lobster Paella, Saffron Risotto, Mussels, Calamari, Chicken,
Spicy Prosciutto, Fresh Herb-Garlic-White Wine

Meat

Cabernet-Braised Beef Short Ribs, Mashed Potato,
Brussels Sprouts Leaves, Crispy Shallots

Pan-Seared Duck Breast, Roasted Butternut Squash,
Rainbow Swiss Chard, Apple Cider-Raspberry Vinegar Reduction

Herb-Roasted Organic Chicken, Sweet Potato Mash,
Haricot Vert, Tamarind-Balsamic Glaze

Australian Rack of Lamb, Tomato-Parmesan-Risotto,
Broccoli Rabe, Mint-Chimichurri

120z. Strip Steak, Steakhouse Fries, Grilled Asparagus, Rosemary Bordelaise

$12
$14
$14
$15
$14
$11
$18

$15
$20
$15
S14

$15
$14

S14

$14

$14

$15

S14

$32

$34

$34

$42

$38

$38

$38

$32

$42

$40



VINTABIE

Beer
Clausthaler Non-Alcoholic s7
Downeast Original Cider S8
Chimay Blue $12
Duvel S11
Montauk Pilsner S7
Pacifico Clara s7
Stella Artois S6
Six Point ‘The Crisp’ Pilz S8
Blue Point Toasted Lager S9
Kona ‘Big Wave’ Golden Ale S7
Modelo ‘Especial’ $6
Allagash Brewing ‘White’ Wheat Ale $9
Franziskaner Hefeweizen $9
Long Trail Ale S9
Guinness Draught Bottle S9
Captain Lawrence Hop Commander IPA S9
Southern Tier 2X IPA $10
Lagunitas IPA $S9
Lawson’s Sip of Sunshine IPA $11
Industrial Arts Wrench Hazy IPA $12
Alchemist Focal Banger IPA $16
Alchemist Heady Topper Double IPA S16

Cocktails $14

Natural Science

Gruet Blanc de Noirs, Blood Orange Liqueur,
Ginger Bitters, Lemon Twist

The Analog Kid

Jim Beam Bourbon, Angostura Bitters,

Club Soda, Maple Syrup, Cherry, Muddled Orange
Mystic Rhythms

Beach Plum Gin, Mint, Fresh Lime, Simple Syrup
Red Barchetta

Templeton Rye, Fresh Lemon Juice,

Simple Syrup, Red Wine Float

Cold Fire

Sauza Blue Agave Tequila, Muddled Jalapefio,
Fresh Lime & Grapefruit Juice, Agave, Club Soda
Freewill

Jim Beam Bourbon, Aperol, Amaro,

Fresh Lemon Juice

The Big Money

Grey Goose Poire, St. Germain, Fresh Lemon Juice,
Prosecco Float

The Spirit of Radio

Tito’s Vodka, Fresh Lemon Juice, Basil,

Simple Syrup, Water

Earthshine

Kraken Spiced Rum, Ayers Pinot Noir,
Pomegranate Liqueur, Fresh Lime Juice

COT CHEN

Wines by the Glass

Whites
Prosecco, Sorelle Bronca
Prosecco di Valdonniadene, Italy NV $12
apple, lemon zest, rich & dry

Dry Rosé, Elizabeth Spencer
‘Rosé of Grenache’ Mendocino, CA 2021 $12
stone fruit, grapefruit, watermelon
Pinot Grigio, di Lenardo
Venezia Giulia, Italy 2020 $11
pear, wildflowers, apples, crisp
Sauvignon Blanc, Frenzy
Marlborough, NZ 2021 $11
passionfruit, pink grapefruit, herbs, crisp finish
Sauvignon Blanc, Roger Pabiot
Pouilly Fumé, Loire, FR 2021 $15
light citrus, green apple, slate
Cétes du Rhéne Blanc, Piaugier
‘Sablet’ Rhone Valley, FR 2021 S14
stone fruit, floral, honey, full body
Chardonnay, Lola
Sonoma Coast, CA 2021 S13
mango, green apple, light oak,

Reds
Pinot Noir, Pali Wine Co.
‘Riviera’ Sonoma County, CA 2021 $14
strawberry, raspberry, vanilla
Rhéne Blend, Domaine Roche
Cairanne, FR 2018 $13
spiced red fruit, blackberries, long finish
Tempranillo, Muga
‘El Anden Crianza’ Rioja, Spain 2019 $14
raspberry, black cherry, structured oak
Malbec, High Note
Uco Valley, Mendoza, AR 2020 $11
dark fruit, vanilla, smooth tannins
Super Tuscan, Tenuta Sette Cieli
‘Yantra’ Toscana IGT 2020 $16
currants, cherry, herbaceous, earthy, full body
Cabernet Sauvignon, Truth be Told
Columbia Valley, WA 2020 $12
black cherry, plum, long finish
Cabernet Sauvignon, Dandelion Vineyards
‘Pride of the Fleurieu’ South Australia 2020 $15
blackberry, plum, eucalyptus, spice
Nero D’Avola, Fuedo Montoni
‘Lagnusa’ Sicily 2020 $14
black plum, blueberry, licorice, pepper



